Installation, Operation
and Maintenance Manual
for
Fryer Model Numbers
7,12,14,14R & 18
Gas Fryers With Options
and
(F) Built-In and UFM (Spacefighter)
Filter Systems

| —

Pitco Frialator

Literature#L20-056 R4 (06/11)



ORIGINAL EQUIPMENT LIMITED WARRANTY

General Warranty

Pitco Frialator, Inc. warrants to the original user of its commercial cooking appliances and related equipment that said appliances and related equipment
will be free from defects in material and workmanship under normal use for a period of one (1) year from the date of installation, with appropriate documen-
tation, to a maximum of fifteen (15) months from the date of manufacture, subject to the following additions, exceptions, exclusions and limitations.

Whatis covered.

This warranty is limited to the repair or replacement at the Company’s option, without charge, any part found to be defective within the warranty period
and reasonable expenses incurred for freight and material for the installation of such part; in addition, the Company’s obligation shall be limited to reimburse-
ment for normal labor on such parts.

Pitco Frialator, Inc. agrees to pay The Blodgett Corporation Authorized Service and Parts Distributor, for any labor and material required to repair or
replace, atthe Company’s option, any part which may fail due to defects in material or workmanship during the above general warranty period.

Standard Fryers and Cookers

In addition to the above general warranty, for its standard fryers and cookers, the Company warrants to the original user any stainless steel fry tank or
cooking vessel to be free from defects for a period of ten (10) years from the date of manufacture and any standard fry tank to be free from defects for a period
of five (5) years from the date of manufacture. Labor and freight shall be the responsibility of the user.

Economy Gas Fryers

In addition to the above general warranty, for its economy gas fryers, the Company warrants to the original user any stainless steel fry tank to be free
from defects for a period of five (5) years from the date of manufacture and any standard fry tank to be free from defects for a period of three (3) years from
the date of manufacture. Labor and freight shall be the responsibility of the user.

Limitations to Fry Tank and Cooking Vessel Warranty

After the expiration of the general warranty period, any additional warranty on fry tanks or cooking vessels shall only obligate the Company to repair
or replace, atits option, any fry tank or cooking vessel which it determines to be defective. Claims under this item shall be supported by a statement detailing
the defect, and the Company may require the return of the fry tank or cooking vessel claimed to be defective.

How to Keep Your Warranty in Force.
Make sure any shipping damages reported immediately. Damages of this nature are responsibility of the carrier.
Install the unit properly. This is the responsibility of the installer and the procedures are outlined in the manual.
Do notinstall itin a home or residence.
If it is not maintained properly. This is the responsibility of the user of the appliance and the procedures are outlined in the manual.
Maintain it properly. This is the responsibility of the user of the appliance and the procedures are outlined in the manual.
Adjustments, such as calibration, leveling, tightening of fasteners or plumbing or electrical connections normally associated with initial installa-
tion. These procedures are outlined in the manual.
Ifitis damaged due to flood, fire or other acts of God, this is not covered under this warranty.
Use it for what it is intended. If it is used for a purpose other than for which it was intended or designed, resulting damages are not covered under
the warranty.
Make sure that it has the correct voltage, gas supply and/or good quality water. If a failure is due to poor water quality, harsh chemical action,
erratic voltage or gas supplies these damages are not covered under the warranty.
Do not materially alter or modify from the condition in which it left the factory.
Do not obliterate, remove or alter the serial number rating plate.
Use only Genuine OEM parts from Pitco Frialator, Inc. or its Authorized Parts and Service Distributors, repairs are not covered by the warranty.
If any other failure occurs which is not attributable to a defect in materials or workmanship, itis not covered.

This warranty specifically excludes parts which wear or would be replaced under normal usage, including, but not limited to, electric lamps, fuses,

interior or exterior finishes and gaskets.
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Limits to the Warranty

Outside the United States of America and Canada, this warranty is limited to the replacement of parts and Pitco Frialator, Inc. will not bear any other
expense be it labor, mileage, freight or travel.

Charges for mileage over one hundred (100) miles, travel time over two (2) hours, overtime, and holiday charges are not covered under this warranty.
These charges are the responsibility of the individual or firm requesting these services.

Ifany oral statements have been made regarding the appliance, these statements do not constitute warranties and are not part of the contract of sale. This
limited warranty constitutes the complete, final and exclusive statement with regard to warranties.

THIS LIMITED WARRANTY IS EXCLUSIVE AND IS IN LIEU OF ALL OTHER WARRANTIES WHETHER WRITTEN, ORAL OR IMPLIED,
INCLUDING, BUT NOT LIMITED TOANY WARRANTY OF MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE OR WARRANTY
AGAINST LATENT DEFECTS.

Limitations of Liability

In the event of a warranty or other claim, the sole obligation of Pitco Frialator, Inc. will be the repair or replacement, at the Company’s option, of the
appliance or the component part. This repair or replacement will be at the expense of Pitco Frialator, Inc. except as limited by this warranty statement. Any
repair or replacement under this warranty does not constitute an extension in time to the original warranty. Parts covered under this warranty will be repaired
or replaced, at the Company’s option, with new or functionally operative parts. The liability of Pitco Frialator, Inc. on any claim of any kind, including claims
based on warranty, express or implied contract, negligence, strict liability or any other legal theories will be exclusively the repair or replacement of the
appliance. This liability will notinclude, and the purchaser specifically renounces any right to recover special, incidental, consequential or other damages of
any kind, including, but not limited to, injuries to persons, damage to property, loss of profits or anticipated loss of the use of this appliance.

If any provision of this warranty is unenforceable under the law of any jurisdiction, that provision only will be inapplicable there, and the remainder of
the warranty will remain unaffected. The maximum exclusion or limitation allowed by law will be substituted for the unenforceable provision.

How to Obtain Warranty Service

First direct your claim to the Blodgett Corporation Authorized Service and Parts Distributor closest to you giving complete model, serial and code
numbers, voltage, gas type, and description of the problem. Proof of the date of installation and/or the sales slip may also be required. If this procedure fails
to be satisfactory, write the National Service Manager, Pitco Frialator, Inc., P. O. Box 501, Concord, NH. 03302-0501. USA

This warranty gives you certain specific legal rights; you may have other rights which vary from state to state.



NOTICES

There are three differenttypes of notices that you should be familiar with,aNOTICE, CAUTION, and
WARNING. ANOTICE is aspecial note usedto call attention to a particularly important point. CAU-
TIONisusedto pointouta procedure or operation which may cause equipmentdamage. The WARN-
ING notice isthe mostimportant ofthe three because itwarns of an operation that may cause personal
injury. Please familiarize yourselfwith your new cooker before operatingitand heed the notices
throughoutthis manual. The WARNINGS are listed below and on the following page for your review
prior to operating the unit.

FOR YOUR SAFETY

DONOT storeorusegasolineorotherflammablevapors orliquidsin
thevicinity ofthis orany other appliance.

WARNING:

Improperinstallation,adjustment, alteration, serviceor maintenance
cancausepropertydamage,injury ordeath. Read theinstallation,
operatingand maintenanceinstructionsthoroughly beforeinstallingor
servicingthisequipment.

TO THE PURCHASER

POST IN A PROMINENT LOCATION INSTRUCTIONS TO BE FOL-
LOWED IN THE EVENT THAT AN OPERATOR SMELLS GAS.
OBTAIN THIS INFORMATION FROM YOUR LOCAL GAS SUP-

PLIER.

THIS MANUAL MUST BE RETAINED FOR FUTURE REFERENCE




TO THE PURCHASER, OWNER AND STORE MANAGER

|Prrco]

Please review these warnings prior to posting them in a prominent location for reference.

WARNING

DO NOT store or use gasoline or other flammable
vapors and liquids in the vicinity of this or any other
appliance.

WARNING

Improper installation, alteration, service or
maintenance can cause property damage, injury or
death. Read the installation, operating and
maintenance instructions thoroughly before installing
or servicing this appliance.

WARNING

Installation, maintenance and repairs should be
performed by a Pitco Authorized Service and Parts
(ASAP) company technician or other qualified
personnel. Installation, maintenance or repairs by
unauthorized and unqualified personnel will void the
warranty.

WARNING

Installation and all connections must be made
according to national and local regulations and codes
in force.

WARNING

A country approved all pole circuit breaker with a
minimum open contact gap of 3mm must be used for
proper installation. (CE countries)

WARNING

During the warranty period if a customer elects to use a
non-original part or modifies an original part purchased
from Pitco and/or its Authorized Service and Parts
(ASAP) companies, this warranty will be void. In
addition, Pitco and its affiliates will not be liable for any
claims, damages or expenses incurred by the customer
which arises directly or indirectly, in whole or in part,
due to the installation of any modified part and/or
received from an unauthorized service center.

WARNING

This appliance, when installed, must be electrically
grounded in accordance with local codes, or in the
absence of local codes, with the National Electrical
Code, ANSI/NFPA 70, or the Canadian Electrical Code,
CSA C22.2, as applicable.

WARNING

DO NOT alter or remove structural material on the
appliance to facilitate storage or for any other reason.

WARNING

This appliance is intended for professional use only
and should be operated by fully trained and qualified
personnel.

WARNING

DO NOT use the electrical cord as a leash to move the
appliance. Series injury and appliance damage can
occur.

WARNING

If the supplied power cord or receptacle is damaged, it
must be replaced by a Pitco Authorized Service and
Parts (ASAP) company technician, or a similarly
qualified person in order to avoid a hazard.

WARNING

The power supply must be disconnected before
servicing, maintaining or cleaning this appliance.

WARNING

The appliance is NOT jet stream approved. DO NOT
clean the appliance with a water jet.

WARNING

DO NOT attempt to move this appliance or transfer hot
liquids from one container to another when the unit is
at operating temperature or filled with hot liquids.
Serious personal injury could result if skin comes in
contact with the hot surfaces or liquids.

WARNING

DO NOT sit or stand on this appliance. The appliance’s
top panel, filter pan, filter carriage, pan cover is not a
step. Serious injury could result from slipping, falling
or contact with hot liquids.

WARNING

NEVER use the appliance as a step for cleaning or
accessing the ventilation hood. Serious injury could
result from slips, trips or from contacting hot liquids.

WARNING

The filter pan should be dry and free of water droplets
prior to use. Serious injury could result from hot steam
vapors when hot oil/shortening mixes with water.

WARNING

DO NOT overfill filter pan with hot oil/shortening. Do
not leave appliance unattended while draining or
refilling with oil/shortening. Over filling the appliance
can cause serious injuries and damage the appliance.

WARNING

The contents of the crumb catch and/or filter pan of
any filter system must be emptied into a fireproof
container at the end of each day. Some food particles
can spontaneously combust if left soaking in certain
types of oil or shortening.

WARNING

Completely shut the appliance down when the
oil/shortening is being drained from the appliance. This
will prevent the appliance from heating up during the
draining and filling process. Serious injury and
appliance damage can occur.

WARNING

This appliance is intended for indoor use only.

WARNING

DO NOT operate appliance unless all panels and
access covers are attached correctly.

WARNING

It is recommended that this appliance be inspected by
a qualified service technician for proper performance
and operation on a yearly basis

WARNING
This appliance is designed to operate on a specific
voltage. This information can be found on the data
plate located on the rear of the appliance
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Chapter 1 - General Information

Congratulations on the purchase of your new Pitco Frialator
universal fryer. Thisunit will give you many years of reliable
service if you follow the simple operation and maintenance
procedures in this manual. Contained in this manual are the
general installation, operation, and maintenance proceduresfor
the universal fryer Models 7, 12, 14, & 18. This information
covers both units with built-in filters and Under Fryer Manual
(UFM) filter.

WHICH FRYER DO | HAVE?

There are many models and options available for the gasfryer,
each withitsown model number. To find out which model you
have, look insidethedoor at theegquipmentDataPlate. ThisData
Plate contains the following information: Model Number, Se-
rial Number, BTU Rating, Gas Type, GasPressureRquirements
and V oltage Requirements.

CHECKING YOUR NEW FRYER.

Your new fryer and it's filter (where applicable) have been
carefully packed. If aUFM stylefilter has been shipped to you
it will be packed in aseparate box and strapped to thetop of the
fryer crate. Every effort hasbeen madeto ensurethat your fryer
will be delivered to you in perfect condition. As you unpack
your new fryer, inspect each of the pieces for damage. If
somethingisdamaged, DO NOT signthebill of lading. Contact
the shipper immediately, the shipper isonly responsiblefor 15
days after delivery. Check the packing list enclosed with your
fryertoensurethat you havereceivedall of the partstothefryer.
If you are missing any parts, contact the DEAL ER fromwhom
the fryer was purchased. As you unpack the fryer and it's
accessories be careful to keep the weight of the fryer evenly
distributed.

CAUTION
To prevent equipment damage, do not tilt the fryer onto any
two of it's casters/legs or pull the unit by the flue vents.

FlueVent

Locate the model and serial numbers from each piece of
equipment you purchased and writethem, alongwiththePurchse
and Installation dates, in the place provided in the front of this
manual. KEEP THISMANUAL IN A SAFE PLACE FOR
FUTURE REFERENCE.

CHECK YOUR ORDER

Thecrate containing the fryer unit will a so contain the follow-
ing:

2 - Fry baskets per fryer

1- Fry Basket Hanger per fryer

2- Pitco Cleaner Sample.......ccccevveveeivrienvsinsnnnnns Item#5
1- DranCleanOutROd .......cccocevvreeriniriciriniens Item#4
Thecratewiththefilter module(if applicable) also containsthe
filter tools and accessories shown in picture. These items are
very important and MUST be retained for future use. A com-
plete description of each component is contained in the Qil/
shortening Filter Procedure Chapter.

1- Filter Crumb Catch ....ovvviiriiieceve Item# 3
1-  Precoat Filter Aid ...ccoooveiriinieeec Item#7
1- FlushHose (Optional) ...cccocevveveeeenreseseenien Item# 1
25 - Filter SNEELS ..o Iltem # 2
1- Cleaning Brush (FIYer) ....cccooeveveeieneneeeennens Item# 8
1-  Fryer Crumb SCOOP ..vooveveeeereeeeeeeeseseeseeniens Item#9
1-  Filter Crumb SCOOP ...cooveeereerirereeiere e Item# 6

Filter Tools and Accessories




Chapter 2 - Assembly and Leveling

Whenyoureceiveyour fryeritiscompletely assembledwiththe
possibleexception of thelegs(or casters) and the heat shield. In
some cases if you have purchased a multi-fryer unit you may
need to assembl e the system.

LEG/CASTER INSTALLATION and ADJUSTMENT

Installing thelegsand leveling the fryer isdonewith two 7/16"
wrenches and alarge pair of Slip Lock pliers. Thelegs/casters
must be installed to provide the necessary height to meet
sanitation requirements and assure adequate air supply to the
burners. Attach the legs/casters by performing the following
procedure.

a. Lay thefryer onitsback being careful not to damage the
flue by pulling on it. Protect the outside of the fryer with
cardboard or similar material when laying it down.

b. Attach each leg/caster with the four 1/4-20 x 5/8" bolts
supplied with the fryer.

E

jusme)

Adjust
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c. Mounttheboltsfromtheinsideof thefryer withthe nut on
the outside. The nuts have lock washers attached to them,
thereforeit is not necessary to use lock washers.

nlock -

d. When dl four legs/casters are mounted, stand the unit up
being careful not to put too much weight on any one leg/
caster. Adjusttheheight andlevel thefryer by adjusting the
leveling devices on the leg/caster with the water pump
pliers.

Out

e. Onunitswithcasters, movethefryertothedesired|ocation
and lock the wheels using the locking devices on the sides
of the front wheels.

HEAT DEFLECTOR INSTALLATION

Y ouwill find aremovablelabel at the rear top edge of the unit.
Thislabel hasinstructionsfor positioning andinstall ation of the
heat deflector. Refer to the label and the instructions below to
install the deflector.

a. Remove the two self-drilling screws from the top, rear of
the fry tank.

b. Positionthe heat deflector so that the angled portion of the
deflector isfacing toward the front of thefryer. Securethe
heat deflector to the back of the unit using the sheet metal
screws previously removed.

Flue

Fry Tank

\

WARNING
DO NOT obstruct the flow of combustion/ventilation or air
openings around the fryer. Adequate clearance around the
fryer is necessary for servicing and proper burner peration.
Ensurethat you meet theminimum clearancesspecifiedinthe
installationinstructions.

c. When properly installed the angled section of the heat
deflector will extend over the flue opening to redirect the
heat. It SHOULD NOT cover the flue opening. Nothing
should block theflue opening asthiswill causethefryer to
overheat and produce dangerous gases.

BASKET LIFT ACCESS

Thebasket lift mechanismsareinstalled at thefactory and donot
need adjustment.



ASSEMBLY OF MULTI FRYER SYSTEMS

If you purchased amulti-fryer unit it could be shipped in more
than one piece. There are five joining strips that need to be
attached in the Rear, Front, Upper Front, and under the Front
and Rear Leg/Caster Mounting Plates. To assemble the unit
follow the instructions below.

Unpack the units and move them close together.

b. Remove the Front Panels and Burner Heat Shields from
each fryer.

c. Lay the fryers on their backs using cardboard or similar
material to protect the surfaces.

d. Removethelegs/casters and reattach them by placing the
Joining Plates between the leg/caster and the frame of the
fryers.

e. Use the screws supplied with your system to attach the
Front and Upper Front joining strips. Securethemtightly.

f.  Standthefryer system up but do not allow too much weight
to be placed on any one leg/caster.

g. Attach the Rear joining strip the back of the fryer system
using the supplied screws.

h. Connect the Filter Return Piping and the Drain Manifold
using the supplied parts. Copy thelayout from theexisting
fryers. Use a little cooking ail to lubriacte the Orange
gaskets before forcing them over the piping.

i. Replace the Burner Heat Shields and Front Panels to
complete the system assembly.



Chapter 3- INSTALLATION

Although it is possible for you to install and set up your new
fryer,itisSTRONGLY recommended that you haveit done by
qualified professionals. The professional sthat install your new
fryer will know the local building codes and ensure that your
installation is safe.

WARNING
Thefryer must be properly restrained to prevent movement or
tipping. Thisrestraint must prevent thefryer frommovements
that would splash hot liquidson personnel. Thisrestraint may
be any means (alcove installation, adequate ties, or battery
installation).

INSTALLATION CLEARANCES

The fryer needs clearance around it for proper operation.
Adequate clearances allow for servicing and proper burner
operation. The clearances shown below arefor cooker installa-
tion in combustible and non-combustible construction.

Combustible Non-Combustible
Construction Construction

Back 6" 6"

Sides 6" 6"

Floor 6" 6" (Neededfor Combustion.)

Inadditiontotheclearancesrequiredfor proper fryer operation,
theremust beat least 28 inches of isle spacein front of thefryer
to removelinstall the filter pan/module.

GASCONNECTION

Y our fryer will giveyou peak performancewhenthegassupply
lineisof sufficient sizeto providethe correct gasflow. Thegas
line must be installed to meet the local building codes or
National Fuel Gas Codes. In Canada, install the fryer in accor-
dance with CAN/CGA-B149.1 or .2 and local codes. Gasline
sizing requirements can be determined by your local gas com-
pany by referring to National Fuel Gas Code, Appendix C,
Table C-4 (natural gas) and Table C-16 (propane). Thegasline
needsto belarge enough to supply the necessary amount of fuel
to all appliances without losing pressure to any appliance.

Fuel Types-

WARNING
NEVER supply thefryer with agasthat isnot indicated onthe
data plate. Using the incorrect gas type will cause improper
combustion. If you needto convert thefryer to another type of
fuel, contact your dealer.

GasLine Connection - Connect the fryer to the gas supply line
withaconnector that complieswiththe Standard for Connectors
for Movable Gas Appliances (ANSI Z21.69-L atest Edition). If
you are installing a fryer with casters use a quick disconnect

refer to the Quick Disconnect installation instruction. Connect
thegaslinetothefryer using apipejoint sealant that isresi stant
toL iquefied Petroleum. If thefryer wasdisconnected duringthe
fuel linetesting, use asolution of soap and water toleak test the
new connection.

NOTICE: NEVER usean adaptor to makeasmaller gassupply
line fit the cooker connection. This may not allow the correct
amount of gas flow for optimum burner operation, resulting in
poor cooker performance.

Quick Disconnect Gas Connection - Gas fryers equipped with
casters must be installed with connectors that comply with the

Standard for Connectors for Movable Gas Appliances, ANSI
Z21.69-L atest Edition, and Addenda Z21.69A-L atest Edition.
This connection should include a quick disconnect device that
complies with the Standard for Quick Disconnect Devices for
Use With Gas Fuel, ANSI 221.41-L atest Edition.

Wheninstallingaquick disconnect youmust alsoinstall ameans
for limiting themovement of thefryer. Thisdevicewill prevent
the gas line or the quick disconnect from being strained. The
restraining device should be attached to the fryer on the back
panel asshownintheillustration. The Quick Disconnect, Hose,
and Restraining device can be obtained from your dealer.

Fuel Supply Line Leak and Pressure Testing - The fuel supply
system must betested beforethefryer isused. If thefuel lineis

going to be tested at a pressure greater than (>)1/2 PSI (3.45
kPa), make surethat thefryer isdisconnected fromthegasline.
If thefuel lineisto betested at a pressure equal to or lessthan
(<) 1/2PSl (3.45kPa), thefryer can beconnectedtothefryer but
theunit'sgasvalvemust beshut. Test all gaslineconnectionsfor
leaks when they are pressurized with a solution of soap and
water.

ELECTRICAL CONNECTION

Theelectrical service (whereapplicable) used by thefryer must
comply with local codes. If there are nolocal codesthat apply,
refer to the National Electrical Code (NEC) to install the
service. In Canada refer to CSA Standard C22.1 and local
codes. Wiring diagrams are provided inside the fryer control
box. The basic power requirements for the fryer are shown
below.

Input VVoltage 120 VAC, 60Hz 240 VAC, 50Hz

Current per fryer 0.5 Amps 0.5 Amps

Current per basket lift 1.8 Amps 1.0 Amps

Filter System 7.0 Amps 4.0 Amps
WARNING

Thefryerisequippedwithanoil proof, threeprong (grounding)
plug for your protection against electrical shock hazardinthe
event of equipment malfunction. DO NOT cut or removethe
grounding (third) prong from this plug. This plug must be
plugged into a properly grounded three prong receptacle.




Electrical System for Filter System - The UFM fryer has one

power supply for thefryer controlsand thefilter module. When
thefryer nexttoaBuilt InFilter haspower, thefilterisinternally
wired into the fryer. When the Fryer next to the Built-In filter
system doesn't require power the Filter issupplied withitsown
power cord.

All fryer must be grounded in accordancewith local code; if no
local codeapply, comply withNEC ANSI/NFPA No. 70-L atest
Edition. It isadvised that this power supply be plugged into a
wall receptaclethat iscontrolled by the Hood system. Thiswill
preventthefryer from being operated without theHood running.
The UFM filter system also hasapower cord whichis plugged
into the receptacle mounted on theright hand side ontheinside
of thefryer.

VENTILATION and FIRE SYSTEMS

Your new fryer must have the correct ventilation to function
safely and properly. Exhaust gastemperaturescan reach ashigh
as 1200°F. Therefore, itisvery important to install afire safety
system. Y our ventilation system should bedesignedtoallow for
easy cleaning. Frequent cleaning of the ventilation system and
thefryer will reducethechancesof fire. thetablebel ow provides
alist of reference documentsthat provide guidance on ventila-
tion and fire safety systems.

Topic Underwriters Laboratory National Fuel Gas Code

Document

Document

Grease Extractor
Ventilation Hood
Filter Unit

ANSI/UL 710-Latest Edition
ANSI/UL 705-Latest Edition
ANSI/UL 586-Latest Edition

ANSI/NFPA 96-Latest Edition
ANSI/NFPA 96-Latest Edition
ANSI/NFPA 96-Latest Edition

ANSI/UL 900-Latest Edition

Types of Fire Extinguishers and Detection Equipment

Cco2 ANSI/UL 154-Latest Edition
Dry Chemical
Water

ANSI/NFPA 12-Latest Edition
ANSI/UL 299-L atest Edition ANSI/NFPA 17-Latest Edition
ANSI/UL 626-Latest Edition ANSI/NFPA 13-Latest Edition
Foam

Sprinklers

Smoke Detectors

ANSI/NFPA 11-Latest Edition

ANSI/UL 199-Latest Edition ANSI/NFPA 13-Latest Edition

ANSI/UL 268-Latest Edition ANSI/NFPA 72B-Latest Edition

Fire Detection ANSI/UL 521-Latest Edition ANSI/NFPA 72B-Latest Edition

Thermostats

Excessiveventilation causes Down Drafts, which will interfere
withthe pilot and main burner. Leave at |east 18 inches of open
spacebetweenthefryer'sfluevent opening and theintakeof the
exhaust hood.

CAUTION

Ensurethat your ventilation system doesnot causeaDraftinto
the fryer's flue opening. Down Drafts will cause the fryer to
exhaust improperly which will cause overheating resultingin
possible permanent damage to the fryer. Damage caused by
Down Draftswill not be covered under equipment warranty.
NEVER alow anything to obstruct the flow of exhaust gases
exitingfromthefryer flue. DONOT put anything ontop of the
flue area.

NOTICE: NEVER connect the blower directly to the flue
openings. The direct flow of air will cause poor temperature
recovery, poor ignition, inefficient combustion and could extin-
guish the pilot.

INITIAL ADJUSTMENTS

After your fryer has been installed it needs to be adjusted to
ensurethat it will perform asdesigned. Theseadjustments must
be performed by aqualified person. To perform these adjust-
ment the following tools will be needed:

i Manometer (low pressure gauge)
i Digital Thermometer (Temperature probe)
i DC Millivolt Meter (0-1000mv)

VISUAL CHECKS

Before you begin filling and adjusting the fryer check the
temperature bulbs (computer/high-limit), located in the fryer
tank to ensure that the mounting screws are tight. Look down
inside the fryer tanks to see the probes.

Gas Line Requirements - A correctly installed gas supply
system will deliver 7.0 £2.0" w.c. natural gas (12.0 £1.0" w.c.

LP) to al appliances connected to the line, operating at full
demand. Typically theinput gas pressurewill not fluctaute and
more than 1/2" w.c.

WARNING
Do NOT exceed 13.5" w.c. pressure as damage may occur to
thegasvalve.

Gas Pressure Adjustments -
a. Ensure that the gas valve knob is in the OFF position.

Remove the manifold pressure tap plug and connect an
accurate pressure gauge (range of 0-16" w.c.in 0.1" incre-
ments) or manometer.

b. Lightthepilot burner for theunit beingtested and adjust the
thermostat to light the main burners.

c. Theinstalled pressure gauge reading should be the same,
+0.1", asthat marked onthedataplateinsidethedoor. If the
pressure is correct go to step e, if not, adjust the pressure.

To adjust the pressure, remove the regulator adjustment
screw cover (seethe Gas Vaveillustration.) Remove the
cover cap. Useaflattip screwdriver to adjust thescrew until
thecorrect pressureisreached. (clockwisewill increasethe
pressure, counterclockwise will decrease the pressure.)

e.  When the pressureis correct, install the cover cap.

f.  Turngascontrol valve knob to the OFF position. Remove
the gauge/manometer and install the pressure tap plug
using some liquid pipe sealant compound.



BURNER IGNITION SYSTEMS

CAUTION

Beforegoing any further, fill thefryer withWATER. Water is
used for theinstall ation adjustments because the temperature
will never exceed 212°F (100°C) thereby allowing plenty of
adjustment time. Never |et the water level go below the MIN
LEVEL mark ontherear of thetank. Never allow water to boil
over onto any of the controlsif they are mounted in the front
panel.

There are two basic types of pilotsystems: Standing, which
must bemanualy litand Electr onicl gnition, whichlightsitself.
Determine which ignition system you have and refer to the
directions below for that system.

WARNING
Thereisan open flameinside the fryer. The unit may get hot
enough to set near by materialsonfire. Keep the areaaround
the fryer free from combustibles.

Standing Pilot Lights: To light the pilot light follow the steps
outlined below:

WARNING
Wait 5 minutes before attempting to relight the pilot to allow
for any gasin the fryer to dissipate.

If the gasto the fryer isturned OFF turn it ON.

b. TurntheGasVaveKnobtothePILOT position and push
the knob Inward.

O
X7
HO © ON
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Holdtheknobinfor approximately one minuteto purgethe
air out of theline. Hold aflameto the Pilot Light until the
pilot ignites. Oncelit, hold the knob in for approximately
one minute, to make sure the pilot is established, and then
release.

c. Ifthepilot goesout wait 5 minutesfor any gasto dissipate
and repeat step b. (If thisisthefirst timethe pilot hasbeen
littry lighting thepil ot several moretimesbeforeassuming
thereisanything wrong.)

d. Turn the Gas Valve Knob counterclockwise to the ON
position.

e. Refer to the OPERATING section of this manual for the
instructions on how to operate the fryer.

Pilot Flame Adjustment - This procedure is only necessary on
the standar d pilot systems. The pilot flame should be adjusted
to produce the correct millivolt output from the thermopile.
Example A illustrates a pilot flame size that is too small to
produce sufficient millivolt output. Example B is the correct
sizefor proper millivolt output.

Pilot Flame Adjustment

a. Locatethethermopilewirescoming fromthe GasValveto
the High Limit.

b. Connect the negative (-) test probeto pilot bracket or pilot
tubing.

c. Connect the positive (+) test probe to to one of the High
Limit terminal connection screws.

d. When the pilot is running the output from the thermopile
should be between 350 and 450 millivolts. If thereadingis
within this range, the test is complete. If the reading is
above or below this range continue to the next step.

e. Removethe pilot flame adjustment cover.

Pilot size adjustment under this screw
Gas Pressure adjustment under this screw

Gas Valve Showing Location of the
Pressure Regulator and Pilot Adjustment Screw

f. Rotatetheadjusting screw to achieve areading of 400 +50
mv. (Clockwise lowersthe flame and the millivolt output.
Counterclockwise increases flame size and millivolt out-

put.)

NOTICE: Allow 3to 5 minutes between flame adjustmentsto
allow thereading to settle.

0. Replacethe pilot flame adjusting screw cover.

Electronic I gnition Pilot Systems- There isnothing to manu-
ally light on the electronic ignition systems, simply follow the

instructions for operating the machine and the pilot will auto-



matically igniteand extinguish.

Electronic I gnition Pilot Flame Adjustment - Theillustration
of the Gas Valve shows the location of the Pilot Adjustment

Screw. Follow these steps to check and adjust the pilot flame:

a.  Unplugthewirefromthewireterminal at the Flame Sensor.
Connect a DC microammeter between the flame sensor
terminal and the end of the wire.

b. If acurrent reading of 0.15 - 0.25 microamps or greater is
found thistest iscomplete. If areading below thislevel is
found continue to the next step.

c. Removethecover screw toexposethepilot flameadjusting
screw. Rotate the screw in the direction necessary to
achieve areading of 0.15 - 0.25 microamps. (Clockwise
lowers the flame and the current. Counterclockwise in-
creases flame size and the current.)

NOTICE: Allow 3 to 5 minutes between flame adjustmentsto
allow thereading to settle.

d. Oncethepilot flameisset, replacethepilot flameadjusting
screw cover and remove the ammeter. Make surethewire
is secure on the flame sensor terminal.

MAIN BURNER SYSTEMS

For the burnersto work the gas supply valve must be open and
themain power switchmust beon. Themain burner receivesgas
from the main gas supply through the thermostatically con-
trolled valve. When the thermostat is turned up the gas control
valve opens. The pilot will ignite the burners. On Electronic
Ignition systemsthePilot will light automatically eachtimethe
thermostat callsfor heat.

Burner Adjustment - After theburner systemisoperating adjust
the Air Collars to obtain a soft, steady blue flame that should
enter the heat tube without touching the front of the fry tank.

INITIAL CLEANING

When thefryer is shipped, many of its parts are covered with a
thin coat of Kosher Grade Peanut Oil for protection. Beforethe
fryer isready for cooking it must be cleaned. Thiswill remove
the oil coating and any foreign matter that may have accumu-
lated during storage and shipment. Perform the cleaning as
described below.

a. Fill thetank with water and add one packet of Pitco fryer
cleaner or amild detergent.

b. Turn the fryer on and set the thermostat to 200°F. (If the
fryer is equipped with acomputer the computer will auto-
matically control the BOIL OUT temperature.) Allow the
fryer to heat for 15 minutes.

NOTICE: Do not leave the fryer unattended during cleaning.
Never let thewater level gobelow the"MinLevel" mark onthe
back of the tank.

c. Usingthefryer cleaning brush, scrubtheinside of thefryer
to remove protective coating.

d. Whencleaningiscomplete, turnthefryer OFFandturn Gas
Vave Knaob to the PILOT position. If the fryer has Elec-
tronic Ignition turn the Gas Valve Knob to the OFF posi-
tion. Drain thewater into acontainer suitablefor hot water
and dispose of it in aresponsible manner.

e.  When the tank has cooled, thoroughly rinse it with cool
water.

f. Using aclean dry cloth, wipe out all of the water.

WARNING
RemoveALL of thewater fromthe Fry Tank. Any remaining
water could causehot il to splatter out of thefryer whentheoil
reaches temperatures above 212°F/100°C.

CAUTION
Mild steel tanks must be wiped down/coated with cooking oil

to keep the tank from forming surface rust.

g. Now that thetank isclean, you areready tofill and operate
thefryer. Refer totheappropriate sectioninthismanual for
theseinstructions.

THERMOSTAT CALIBRATION CHECK

NOTICE: Thermostat calibrationrequiresthat thetemperature
of thefryer beraised aboveboiling. Therefore, youwill need to
fill the fry tank with oil. To perform the calibration check
detailed below you will need a digital thermometer or a good
quality grease thermometer.

a. Placethetipof thethermometer intheoil approximately 1"
above the temperature sensors.

b. Set the thermostat at 325°F and wait for the temperature
reading onthethermometer torise. Asthetemperaturerises
toward 325°F watch the thermometer closely.

c. The burners should turn off when the oil temperature
reaches 325°F. If they DO NOT or they shut off below
325°F, remove the thermostat knob and adjust the calibra-
tion screw until they do. On older machines equipped with
Solid State Thermostatsthe set screwsthat hol d thethermo-
stat knob in place can be loosened and the knob can be
relocated on the shaft. Tighten the screws when finished.

WARNING
Do NOT exceed 13.5" w.c. pressure as damage may occur to

the gasvalve.




CAUTION
If the burnersdo not turn of f at the lowest thermostat setting,
the thermostat could be defective. Contact your ASAP
representative.

d. Letthefryercycle4to6timeswhilecheckingthetempera-
ture. Compare the thermometer temperature against the
thermostat setting. If the values are more than 5°F apart,
continue to calibrate the thermostat.

Chapter 4. Operating Instructions

This chapter describes how to operate your fryer to obtain the
best performance. I ncludedinthischapter arefilling, operating,
and cleaning instructions for gas fryers.

FILLINGTHEFRYER
Both liquid and solid shortening can be used in the fryer, but
liquidispreferred. If solid shorteningisused, itisrecommended

that you use the melt cyclefeature (optional) to melt the short-
ening.

FillingtheFryer With Liquid Shortening

a.  Makesurethedrain valveiscompletely closed.

b. Fill thefryer withoil tothe"Oil Level" line marked on the
back of the tank.

Fill to line.

4

\ OF
N " Shorgeri®

Hi-Limit Probe

T-Stat Prob
alFrobe Burner Tubes

Filling the Fryer With Solid Shortening

WARNING
Never melt blocks of solid shortening on top of the burner
tubes. Thiswill cause afire, and will void your warranty.

a Makesurethedrain valveiscompletely closed.
b. Remove the screen covering the tubes.

Fill to line.

Hi-Limit Probe

T-Stat Probe Burner Tubes

c. Cuttheshorteningintocubesnolargerthan1". ALWAYS
pack the shortening below, between, and on top of the
burner tubes. DO NOT leave any large air gaps. Use care
when packing the solid shortening in the tank. DO NOT



bend or break the temperature sensor probes. If these are
damaged the fryer will not function properly.

d. Oncethe fryer is packed with shortening, the shortening
must be melted. To melt the shortening refer to the Fryer
Start-Up section for your fryer.

MELTINGSOLIDSHORTENING

Fryersequippedwithamelt cyclefeaturewill automatically melt
the shortening. If your fryer does not have amelt cycle, follow
the Manual Shortening Melting procedures.

Automatic Shortening Melting
On machines equi pped with Computersor Digital Controlsitis

recommendedthat themelt cylebeprogrammedto beautomatic.
When these controls are programmed to perorm the melt cycle
automaticaly they will exit the melt cycle automaticaly when a
temperatureof approximately 160°Fisreached.

Manual Shortening Melting

NOTICE: The melting procedure below requires the manual
cycling of the fryer. Watch carefully for smoke. If smoke is
noticed, the shortening is scorching. To prevent this, decrease
the time you leave the burners on.

On machines equipped with an Electric or Manual thermostats
start the machine as described in the operating section of this
manual and turn the thermostat up to make the burnersturn on
for about 4 seconds. Then turnthe thermostat downto makethe
burnersturn off for about 30 seconds. After the shortening has
melted andisinafully liquid statethethermostat may beturnup
to the cooking temperature.

OPERATINGINSTRUCTIONS

NOTICE: Whennotinusetheshortening should becooled and
covered to prevent contamination.

CAUTION
Do not attempt to move the fryer when it has hot liquid init.
Splashing hot liquids can cause severe burns.

WARNING
Water and oil/shorteningDONOT mix. Keepliquidsaway from
hot oil/shortening. Dropping liquidfrozenfoodintothehot oil/
shortening will cause violent boiling.

Fryer Start Up

DONOT STARTFRYERWITHOUTFILLINGWITHOIL!

a Lightthepilotlight asdescribed in the Installation section
of thismanual. (if themachineisequipped with Electronic
Ignition this step will be automatic.)

b. Turnthethermostat control knob (located behind thedoor)

to the desired temperature setting.

c. OnfryerswithComputersor Digital Controls, turnthefryer
ON by pressingthe OFF/ON/START switchtothe START
position and releasing. The heating light on display will
comeon. Theheatinglight will cyclewiththemainburners.

Product Selection

Place the product in the fryer basket being used and press the
numbered key for theproduct. Placethebasketinthetank. Once
pressed, the display on the computer console will change to
show cooking time for the product.

Automatic Basket Lifts(Optional)

Beforeusing thebasket lifts, ensurethat the oil/shortening isup
tonormal operating temperature. Pressing any of thetimer keys
onthecontrol will causetheBasket Lift Armstolower. Whenthe
timecycleiscompletetheBAsket Lift Armswill raiseautomaticaly.

Fryer Shut Down

There aretwo shutdown modes of fryer operation, STANDBY
and COMPLETE. Thestandby moderemovestheability for the
fryer'smain burnersto cycle. Complete shutdown turns off the
gas supply to the fryer.

Standby Shutdown Turn the thermostat to OFF. De-
pressand turnthegasvalveclockwisetothe PILOT position (if
fryer has an Electronic Ignition turn the gas valve to the OFF
position). Placethe OFF/ON/START switchtothe OFF position.
Thefryer isnow in Standby and can remain thisway for short
periodsof timeONLY . NEVER |eavethefryerinstandby over-
night.

CompleteShutdown To completely shut down thefryer,
turn the gas valve counterclockwise to the OFF position and
place OFF/ON/START switchtothe OFF position. Thefryeris
now completely shut down and can be cleaned and filtered.

Power Failure

NOTICE: No Attempts should be made to operate the fryer
during power outages.

If power is removed from the fryer for any reason during
operation, theunitwill shutdown. Wait fiveminutesafter power
is restored before restarting the fryer. This will give any gas
fumesin the burner timeto disipate. To restart the unit, follow
the Start-up procedure as you normally would.



Chapter 5- THE INTELLIFRY COMPUTER
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FOR TECHNICAL ASSISTANCE CALL: 1-800-258-3708, 1-800-298-1862 OR 603-225-6684

This section describes how to program the Intellifry computer.
The computer monitors and controlsthe entire operating cycle
of both frying baskets. The controls on the left of the control
panel arefor theleft fry basket, and theright basket is operated
fromthe controlson theright. Theillustration below showsthe
Intellifry Multi Product computer control panel.

Your computer is fully programmable to satisfy all of your
frying needs. To ensure proper product preparation, always
refer to in house guidelines for cooking when changing the
program. Each of the programmable features are described in
the following paragraphs.

NOTICE: When programming the features of the computer,
programming information will be displayed in the correspond-
ing display window except on the Model 18.

Melt Cycle. Themelt cycleof thefryer isusedto softenand melt
solid shortening. This is important to prevent scorching and
extend thelife of the shortening. During the melt cyclethe heat
ispulsed until thetemperature of the shortening reaches 160°F.
Once the temperature reaches 160°F the fryer switches to the
constant (full) heat mode. The fryer comes from the factory
with the melt cycle turned on.

Cook Time. The cooking time for a product can be changed to
meet the needs of any recipe. The time set for a product isthe
timenecessary at the SET temperatureto cook the product. The
Intellifry computer will compensate for any change in the oil/
shortening temperature by increasing and decreasing the cook-
ing time. For this reason, when a product is cooking the time
displayed is elastic time, not actual time. When you put a
product in the tank and start the timer, the oil/shortening
temperature will drop. The computer senses this drop and
extendsthe cook timeto ensurethat the product will receivethe
proper cooking time.

Shake Time. An alarmwill sound at apreset timeto tell you to
stir or shakethe product. DO NOT lift the product out of theoil/
shortening.

Temperature. The oil/shortening temperature for each fryer is

set separately and maintained by the computer. Only one SET
temperature is alowed in each computer, so products being
cooked in theleft side must be cooked at the same temperature
astheright side.

Boil. TheIntellifry computer has a special boil mode program
builtintoit. Thisprogram temperature cannot bereset. Theboail
mode will raise and hold the temperature of thefryer at 195°F.
To enter the boil mode simply start the fryer as normal, the
computer will sense that the water in the fry tank has reached
212°F and is not increasing. At this time the computer will
display "BOIL" and lower the temperature to 195°F. The boil
modeis exited by turning the fryer ON when thereisail inthe
fry tank. The computer will sensethat thetemperature hasrisen
above 212°F and continue to het normally. Boil modeis used
during weekly cleaning of the fryer described in the mainte-
nance section of this manual.

Computer or Probe Failure. If there is a probe(devise use for
sensing the temperature of the oil in the fry tank) failure or a
problem with the computer, temperature control will automati-
cally transfer to the auxiliary thermostat. The transfer is con-
trolled by the computer and atransfer relay. If, for any reason,
therelay becomesde-energized, temperature control will trans-
fer to the auxiliary thermostat. Once the problem has been
corrected, (the computer senses that the problem has been
corrected or the power isrestored tothetransfer relay) tempera-
ture control will transfer back to the computer.

LEVEL 1IPROGRAMMING.

Checking the Temperature Functions and Cooking Times.

To check the ACTUAL temperature press the once.

Tocheckthe SET temperature pressthe key twotimes. After
5 secondsthe display will return to normal.
To check the COOK, SHAKE and HOLD times pressthe

followed by the product key you wish to check. Thetimeswill
be displayed in sequence followed by a short pause, finaly
returning to the normal cook mode.

Whenthe computer iscalling for heat thetwolightsinthelower

cornersof the key will illuminate.

Programming Cook, ShakeandHold Times.

TosettheCOOK ti mepressthe keythenthe key.Enter

the desired product key and change the desired time by using
the numbered keys. Pressthe key to set the corresponding
SHAKE timeusing thenumbered keys. Pressthe keytoset
thecorresponding HOL D timeusing the numbered keys. Press-

ing the key two times at any point during this proceedure
will return you to the normal cook mode.
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Programming Cooking Temperature.

Thissetting determinesthethermostat setting for the computer.
Unlikeconventional thermostats, oncethecomputer issetit will
never need calibration. Set the desired temperature by perform-
ing the following procedure.

Press the key followed by the key. The new COOK

temperature may now be set using the numbered keys. Pressing

the key two timesat any point during this proceedure will
return you to the normal cook mode.

LEVEL 2PROGRAMMING

Thereareseveral featuresthat merit mentionat thispoint. Their
programming functions are explained along with their descrip-
tions.

To enter the level 2 programming mode press the key

followed by the@ key. If apassword has been set you will be

asked to enter it, if you do not remember what the password is
use"6684". Thiswill allow youto programthesebasicfunctions
and reset the password.

To choose between "°F" or "°C" press theg key and use the

@ key to toggle between the options.
Toset"PASSWORD REQUIRED" or "NOPASSWORD" press

the% key and usetheg key to toggle between thetwo options.
To set anew password pressthe key and enter afour digit

password. Pr&sthe key again and the display will return

tothenormal cook mode. Tocontinuesettinglevel optionsinthe
level 2 programming you must re enter to level 2 programming
mode in the same manner as before.

To set the beeper volume pr&sthe% key and usethe@ key to
toggle between the options.

To set the Language option presstheﬁ key and usethe@ key

to toggle between the options. At the time of printing the only
language option available is SPANISH (ESPANOL). When a
language option has been set the display will show in that
language.

Press ngthe key twotimesat any point during thisproceedure
will return you to the normal cook mode.
To setthemelt cycleoption pressthe@ key and usetheg key

to toggle between the three options available. Solid shortening
melt cycle(MELT S), Liquid oil/shortening meltcycle(MELT
L) or nomelt cycle(NOMELT). Itishighly recommended that
amelt cycleis used to ensure longevity of oil and fryer.

Toview therecovery test datapressthe key followed by any

numbererdkey toview thestored data. Eachtimethefryer heats
through the temperature range of 250°F - 300°F it records (in
seconds) thetimeit took and storesit asrecovery data. Thisdata
canberecordedwhenthefryerisnew andviewed againat alater
date to see wether the fryer is performing correctly.

To set the control mode pressthe key and usethe@ key to

toggle between the options. The computer may be set in a
"CONTROL" modefor total computer control orin"TIMER"
modewherethe Auxiliary Thermostat will control thetempera-
ture of the oil and the computer will act asatimer.

Toexitthelevel 2 programming modeat any time pressthe
key two times. Thiswill return you to the normal cook mode.
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Chapter 6-THEDIGITAL CONTROL.

ThePitco Digital Controller hasbeen designedto taketheplace
of the standard Solid State Thermostat. It providesthe operator
with more functions than the Solid State without giving the
operator all of the features of an Intellifry Cooking Computer.

OPERATING THE DIGITAL CONTROLLER

Frialator,

BHBA| (P
O O

Below is listed the control functions of the Pitco Digital
Controller:

Pre&the key toturnthecontrol ON. Pressand hol dthe
key for 3 secondsto turn the control OFF.

Pressthe or the key to start the Left or Right timers.

Pressthe@ key to display the ACTUAL Temperature. Press

the@ key asecond timeto display the SET temperature.

PROGRAMMINGTHEDIGITAL CONTROL

Pressthe@ key to enter the program mode.
Oncethe program mode has been entered the display will show

theLHTimersetting. - ['][]| Anadjustment may bemadeby

using the or keys.

Pre&the@ key againandthedisplay will allow youtochange

the RH Timer setting by using the or keys.

Press@ again, the display will show |3 5[] F|and the Set
Temperature may be changed by using the or keys.
Press| P Jagain, thedisplay will show|[” [ GandtheMeit

CycleOptionsmay beselected by usi ngor keys. Smay
be selected to allow for a mild Melt Cycle needed for Solid
Shortening. L may be selected to allow for a more aggressive
Melt Cycleneededfor Liquid cooking media. O may besel ected

to bypass a Melt Cycle.
Press@again,thedisplaywill showl{ {{ 5[ lor| [ ol

and the Password option may be set by using or . Ifa

Password Required optionisprogrammed the Password will be

..then. and is not adjustable.

Press@ again, thedisplay will show "~ Flor r
and the Fahrenheit or Celcius option may be chosen by using

.orkeys

Press@ again and the display will return to the LH Timer
setting. To exit the Programming mode at any time, press and

hold @ for three seconds.

The following messages may also be seenin the display:

A 1 Plindicates the fryer is ready for cooking|H F H

P Jindi

indicates the

indicatesthe controller isin the heating mode.

catesthe controller isin aMelt cycle,
controller is outputting a heat signal.
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Chapter 7 - Filtering procedures
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(Handle Inline With Body)  (Handle Across Body)

UFM Fryer lllustrating Filter Components

Filter Tools and Accessories

(1) ReturnValve(s)RED -Usedfor returningtheoil tothefryer
tank.

(2) DrainValve(s) GREEN - Draintheoil fromthefryertanks
to thefilter pan.

(3) FlushHoseConnection YEL L OW - Quick disconnect and
valve for optional flush hose.

(4) Oil Return Connection - Quick disconnect for connecting
thefilter unit to thefryer.

(5) Filter Unit Cord- Provideselectrical power tothefilter unit.

(6) Filter Paper - Packageof pre-cut filter paper.

(7) Filter Crumb Catch - Mountsinthefilter pan and catches
large debriswhen the oil isdraining.

(8) FlushHose(OPTIONAL)-Attachedtothefilter piping(4),
thishoseand nozzleisused to flush out thefryer tank. This
hose is an optional item.

(9) Filter Crumb Scoop - Short handle wide pan design, this
scoop is used to remove the debris from the filter pan.

(10) Cleaner - Used during fryer boil-out cleaning.

(11) Drain Clean Out Rod - Long handled design, thistool is
used to clean out the drain openings.

(12) Filter Powder (Aid) - Coarse Diatomaceous earth used to
enhancethefilter ability of thefilter media.

(13) Cleaning Brush - Used to brush down the crumbs inside
thefryer tank during oil/shortening filtering.

(14)Fryer Crumb Scoop - A specially designed long handle
scoop for scooping out the fryer. The scoop section is
narrow and will fit between the heat tubesto allow access
into the bottom of the tank.

Thissection describesthe proceduresused tofilter fryersusing
either the UFM or built infilter units. The calloutsin thefigure
point to the componentsdiscussed inthefilter procedure. These
component locations should be representative of either filter
system. Frequent filtering of your oil/shorteningwill prolongthe
oil/shortening's usable life. Daily oil/shortening filtering is
strongly recommended.

WARNING
At operating temperature the oil/shortening temperature will
be greater than 300°F. Extreme care should be used when
filteringoperatingtemperatureoil/shorteningtoavoid personal

injury.
GENERAL FILTERHINTS

1 Ensurethatal oil inthefilter panisreturned beforeit cools
and hardens. Thisisvery important if you are using solid
shortening.

2 Always use Pitco Filter Powder for fastest filtrations,
maximum labor saving, and cleanest/cl earest oil/shortening
possible.

3. Thelongevity of your oil isrelated to how clean you keep
it. WithaPitcobuiltinsystem, itiseasy todoaquick drain/
refill anytime. By removing suspended particles often, it
prevents them from burning.
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4.  Whenthetimeittakestorefill thefryer after filteringexceeds
the time shown below, carefully scrape the filter bag or
paper. If scraping does not bring therefill time back down
change the filter paper.

Model Refill Time

7 2:00 Minutes
14 (al models) 3:00 Minutes
18 5:00 Minutes

5. Built-In Systems - Disconnect the filter pan hose after
filtering to alow the hot oil/shortening to drain.

6. FlushHose(Optiona) - If your fryer hasaflush hoseallow
it to drain completely before storing.

7. Alwayscheck toensurethat theblack quick disconnect (oil
return line) is completely engaged before filtering. When
connecting the quick disconnect, you will feel a definite
snap and hear aclick when the connection is made. After
connecting thehose, gently pull on the connectionto make
sure it is connected.

8 Thefilter power MUST bepluggedintothefryer atall times.

9. Whenthefilter panisempty bubbleswill be seenreturning
to the fry tank. Purge the filter lines by allowing thefilter
pump to run 15 seconds after air bubbles show inside the
fryertank.

Filter Procedures:

WARNING
Whenworkingwithhot oil ALWAY Swear oil-proof, insul ated
gloves.

Although therearedifferencesbetween UFM and Built-In
filters, theprocessused tofilter thefryer isthesame.

NEVER

* Runthefilter system without afilter bag/paper.

e Attempt to filter more than one fryer tank at atime.

e Drain the fry tank when the machineis still running.

e Storethe UFM Filter Unit anywhere other thaninthefryer
filter cavity.

a.  Disconnect thefilter pan, slideit out and empty the crumb
basket. Scrape previously filtered residue off the filter
paper. Examinethefilter bagfor dark, scuffed, ortornareas.

b. Turnthefryer OFF (See Standby Shutdown). Removethe
basketsfromthefryer tank(s). Usetheclean out rod (12) to
lift out the tube screens. If there are excess crumbsin the
fryer tank, remove them with the crumb scoop (15).

c. StirinFilter Powder (13) totheoil/shorteninginfryer. Itis
also acceptabile to wait until the oil/shortening has been
drained into thefilter pan before adding the Filter Powder.

2 packetsfor #14 sizemachines (35 - 55Ib)
3 packetsfor #18 sizemachines (55 - 85lb)

d. Checkthedrainspouttoensurethatitisaimedintothefilter
pan.

NOTICE: Alwaysopenasystemvalvebeforestartingthefilter
pump.

e. Slowly openthegreen handled drain valve (3) for thetank
beingfiltered. If necessary usetheclean-out rod (12) toclear
thecrumbsfromthedrain. Usethelong handled brush (14)
to clean the sides of the tank asthe oil drains. If you have
the optional flush hose (9) go to stepi.

CAUTION
Thefiltertank canonly holdtheoil fromonefryer. DONQOT try
tofilter morethan onefryer at atime.

NOTICE: NEVERturnonthefilter pumpunlessthePREHEAT
FINISHED light (5) ison.

f.  Open thered handled return valve (1) to the tank you are
filtering. Whenthetank isempty closethegreendrainvalve
(3) and turn on the filter pump. Asthetank fills, brush the
inside of the tank to remove crumbs.

g. When bubbles are seen coming out of the oil return spout
turn off the pump. Open the green handled drain valve (3)
and allow the tank to drain again. Repeat steps b through
d until the tank is clean.

h.  Whenthetankisclean, draintheoil/shortening by opening
thegreen handled drainvalve (3). Allow theoil/shortening
to circulatefor approximately 2 minutes by returning oilto
the fry tank whileit is till draining. This polishesthe oil/
shortening and cleans out the filter lines.

i. OPTIONAL FLUSHHOSE (9) - Connect theflush hoseto
the quick disconnect (4). Direct the flush hose nozzleinto
thetank beingfiltered. Openthegreen handled drainvalve
(3), theyellow handled flush hosevalve, and start thepump.
Continuetorinseuntil all thedebrishasbeenremovedfrom
the tank. Turn off the pump and alow the tank to drain to
thefilter. Closetheyellow handled flush valve and discon-
nect the flush hose.

j Turnthepump off, closethegreen handled drainvalve (2),
and replace the tube screen. Open the red handled return
valve (1) and turn on the pump to refill the fryer with the
filtered oil. Continue to run the filter pump until bubbles
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comeout theoil return opening. Allow thepumpto continue
pumping bubblesfor about 15 seconds, thiswill help keep
theoil returnlinesclear. Turnthepump off and closethered
handledreturnvalve(1). If necessary add moreoil/shorten-
ing to the tank to return the oil/shortening level to at least
theminimum level mark. Thefryer isnow ready for use.

USINGTHEUFM MODULEASAPORTABLEFILTER

TheUFM filter system, whenused with thefilter unit flush hose
part # B6623201, can be moved around the kitchen to filter
individual fryers. To filter other fryers follow the procedure
below:

a. Unplug the power cord from the fryer and disconnect the
quick disconnect from the top of the filter unit.

b. Movethefilter unit to the appliance to befiltered. Attach
the flush hose to the filter unit quick disconnect. Plug the
filter unit cord into athree prong (grounded) outlet using a
3 prong (grounding) 14 AWG extension cord.

c. Removethefilter panlid and direct the applianceoil drain
intothecrumb catch. Useadrain extension connectedtothe
fryer drainvalveto allow thedrainto extend over thefilter
pan. Be sureto wait for the Preheat Finished light to come
on before turning on the pump.

d. When finished filtering, disconnect the flush hose and
empty itinto afryer. Hang the hose, nozzledown, to drain.

FILTERPAPERREPLACEMENT

Thefilter sytemyour fryerisequippedwith will beeitheraUFM
or built-in filter system. While both filter systems perform the
same function, they have different filter system components.
This section describes each of the filter system's components
and detail sthe procedures necessary to replacethefilter media.
Determinewhich filter system you have and refer to the appro-
priate section.

UFM Filter System
TheUFM filter module, alsoreferredtoasthe Spacefighter filter,
stores neatly under the fryer when not in use.

WARNING
The power supply must be disconnected before servicing or
cleaning the appliance.

WARNING
At operating temperature, the shortening in the fryer may be
hotter than 375°F (190°C). This hot, melted shortening will
cause severe burns. Do not let the hot shortening touch your
skinor clothing. Alwayswear insulated oil-proof gloveswhen
working on thefilter system.

WARNING
It will be easier and safer if the filter assembly has cooled to
room temperature before handling any filter parts.

UFM Filter Module and its components

(1) Filter Pan - Holdstheoil fromthefry tank.

(2) Pump Switch - Two position switch used to turn thefilter
pump ON/OFF.

(3) Preheat Finished I ndicator - Lightstoindicatethat thefilter
linesarewarmed tofiltering temperature.

(4) Pick-Up Tube- Connectsfilter envelopeassembly to pip-
ing. Incorporatesastrainer to protect filter pump from grit
inthe event of envelopefailure.

(5) Filter Assembly Connector - Aninsulated handlecovers
thefilter pan assembly connection. This connection sepa-
rates the filter pick-up assembly from the filter piping for
removing thefilter pan for cleaning.

(6) Filter Unit Quick Disconnect - Quick disconnect that
connects the filter unit to the fryer.

(7) Pump Motor Thermal Overload - (Behindcover) Protects
motor from high temperatures. Tripsif the pump motor is
near overheating.

(8) Circuit Breaker - Generaly left ON. Will tripif overload
occurs (i.e. pump is turned on but no system valves are
open). Toreset, findand correct cause of trip. Turn power
switch (3) OFF. Pushcircuit breaker OFF, thenreturnitto
ON. Normal operationwill resume.

(9) Power Supply Cord-Plugsintofryer receptacletoprovide
power for filter operation.

Follow theproceduresbel ow to changethe UFM filter paper. (It
isnot necessary toremovethefilter unitfromthefryer tochange

the paper.)

a.  Toremovethefilter pan, disconnect thefilter tube connec-
tion. Grasp the white Insulator Handle (1) and pull to the
right. Thetubewill slide out with little resistance.

b. GrasptheUpper Front Lip of thepanandgently pull thepan
toward thefront of thefilter unit. When the panisclear of
thefilter unit, removethefilter pan cover. (Not shown.)
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Removethecrumb catchtray fromthefront of thefilter pan.
Thisisa“V” shaped screen that hangs on the Front Upper
Lip of thepan. Discard any debristhat may beinthecrumb
catch.

Lift the Pick up Screen Assembly out of the pan. Unscrew
the Suction Tube from the filter Paper Support Rack. Re-
movethe clip screen and slidethefilter paper support rack
assembly out of the filter paper.

e.

All of thefilter pick up assembly parts can be washed in a
dish washer or a pot sink. Flush out the Suction Tube
Assembly with hot water. The Pick up Tube has a small
screenlocated inthelower end, insidethetube. Thisscreen
keepsgritandsolid material fromgettinginsidethesystem.
After flushing the Pick up Tube screen check to ensurethat
the screen is free of debris. After cleaning, it is very
important tothoroughly dry thepartsbeforere-assembling.

S

0

0
00

Slidethe newfilter paper ontotheFilter Paper Support Rack.
Ensure that the hole in the filter paper goes over the
threaded connector.

Fold the open end of the bag in two folds, each about 1"
(25mm) apart.

SlidetheClip Screen over thefolded end of thefilter paper.
Ensuretheopening of theClip Screengoesover thePick up
Tube connection. Screw the Suction Tube assembly onto
the threaded connection.

Folded end of filter bag

i. Placethe assembled Filter Rack Assembly in the Pan and
install the Crumb Catch Tray in the front of the Pan.

j- Slidethe Pan assembly back into thefilter unit and attach

the Pick up Tube Connector to the filter unit connection.
Take care when inserting the connector, it has two o-ring
sealsinside the left hand connector that can be damaged.

Built-InFilter System

The motor isbuilt into the cabinet and is not removed with the
Fil;ter Pan. The controlsare mounted on the front panel of tyhe
cabinet.

Follow the procedures below to change the filter paper:

WARNING
It will be easier and safer if the filter assembly has cooled to
room temperature before handling any filter parts.

a  Disconnect thefilter pan Suction Hose Quick Disconnect
fromtheright hand (Black) fitting.

b. If thefryerisequippedwithan optional flush hose, discon-
nect the Flush Hose from the left (White) fitting quick
disconnect. Allow the hoseto drain to thefilter pan.

c. Slidethe Filter Pan out of the filter cabinet. Remove and
empty the Crumb Catch Basket.

d. Scrapethefilter paper toremoveany sediment. Unclipthe
Paper Retainer handlesfromtheFilter Panclipsinthefront
andrear of theFilter Panand removethePaper Retainer from
the Filter Pan. Remove and discard the old paper. Under-
neath thefilter paper isaPaper Support rack that can now
beremoved fromtheFilter Pan.

e. Thoroughly wash and clean the Filter Pan, Crumb Catch
Basket, Paper Support Rack, andthePaper Retainer. Dry all
the parts completely before re-assembly.

f.  Place the Paper Support Rack in the bottom center of the
Filter Pan. Placeanew sheet of filter paper over the Support
Rack.

0. Install the Paper Retainer over thefilter paper. Ensurethat
all edges of thefilter paper are held in place by the Paper
Retainer. Attachtheretainer handlesunder thepanclipsat
thefront andrear of theFilter Pan. Replacethe Crumb Catch
Basket.

h. Slide the filter pan assembly back into the filter cabinet.
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Connect theFilter Pansuctionhosetotheright (black) filter
Quick Disconnect.

i.  SlidetheCrumb Catch Basket under thedrainelbow. If the
unit has the optional flush hose, connect the flush hose to
theleft (white) fitting. Placetheflush hoseover thenozzle
support rod on the Paper Retainer.

DAILY CLEANING

Y our fryer should becleaned every day to maintain peak perfor-
mance and appearance. Perform the procedures below every
day.

a. Wipeup any oil/shortening that spills onto the exterior of
thefryer. Thisshould be done with aclean soft cloth while
theoil isstill warm.

b. Usewarmwater withamild detergent to clean surfaces. Be
careful not to get water in the oil/shortening and to remove
any detergent from the fry tank.

¢. Useanon-abrasive scouring powder or pad to clean stains
if necessary.

WEEKLY CLEANING

The fryer should be thoroughly cleaned once a week. This
cleaning should include a complete draining of the fryer and a
Boil Out as described in the Initial Cleaning section of this
manual.

FLUEINSPECTION

Itisrecommended that onceevery six monts, withtheshut down
and cooled down, youexaminethefluearea. Check for corrosion
or blockage of the flue. Ensurethat the fryer is shutdown and
donotturnitonduringtheexamination. Examination of theflue
areaduring cooking may cause bodily injury.
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Chapter 8 - Troubleshooting

Follow the procedures outlined in this section before calling for a service technician. This may say you time and money.

Fryer Problems(Standing Pilot):

PROBLEM

POSSIBLECAUSE

SYMPTOM

Main burners come on as soon
asthe Gas Vave Knob isturned to
the ON position.

A.

Loosefitting.

A.

Check and make sureall of the
tubing fittings at the Gas Valve and
thermostat are tight.

Fryer consistently overheats A. Loosefittings. A. Check and makesureall of the
tubing fittings at the Gas Valve and
thermostat are tight.

Pilotwill NOT light. A. Gasline NOT turned on or connected. | A. Connect or turn ON and retry.

Pilot goes out when knob isreleased. | A.  HiLimittripped. A. PressHi Limit button and retry.

Fryer will not maintainthe A. Thermostat out of calibration A. Cadlibratethe thermostat as

temperature set on the thermostat describedintheINSTALLATION

knob. section of thismanual.

Fryer Problems(Electroniclgnition):

Pilot Sparks but doesNOT light A. GasVaveKnobNOT turned ON. A. Check the position of the knob.
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In the event of problems with or questions about your equipment,
please contact your local ASAP (Authorized Service and Parts) rep-
resentative. You can find their number by calling: (603)-225-6684

In the event of problems with or questions about your order,

please contact the Pitco Frialator factory, from 8:00 a.m. - 5:00

p.m., Eastern Standard Time, Monday through Friday, at:
(603)-225-6684.






